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are  eaten. 

But  the  women  in  these  inland  states  are  doing  more  th6se  days 
about  getting  fish  into  their  menus.     They  study  their  local  markets,  and 
find  out  v.hcn  the  different  hinds  of  fish  and  shellfish  are  in  season,  in 
their  own  locality.     Fortunately  there  are  a.  few  standbys  like  salmon,  cod- 
fish, halibut,  haddock,  trout, perch,  oysters,  clams,  and  scallops.    These  are 
in  season  somewhere  practically  every  month. 

I  have  found  that  it  pays  to  shop  around  and  get  acquainted  with 
the  different  kinds  of  fresh  fish,  frozen  fish  and  other  sea  foods  on  the 
market.     I've  learned  a  lot  about  cooking  fish  from  dealers.     Fish  doesn't 
have  to  be  fried — it  may  be  baked,  broiled,  or  steamed,  or  made  into  soups 
chowders,  cokes  or  balls.     If  the  fish  itself  contains  a  great  deal  of  fat, 
frying  in  more  fat  is  likely  to  make  it  too  rich.    Broiling  under  a  gas  flame, 
or  over  hot  coals  requires  very  little,  if  any  added  fat.    Broiling  also 
develops  a,  delicious  flavor*     Stuffing  and  balling  is  an  excellent  way  to  cook 
fairly  large  fish. 

If  you  don't  like  to  clean  fish,  perhaps  you  can  buy  a  fillet. 
A  fillet  is  a  thick,  flat  slice  of  fish  without  the  bone. 

Uould  you  like  to  write  the  menu  now  i  n  your  notebook?    Turn  to 
that  section  reserved  for  ITovcmbcr  menus  and  we'll  begin. 

Broiled  salt  mackerel  served  with  lemon:    Baked  potato;  Baked 
onions  in  tomato  sauce:    Butch  apple  cake,  served  hot.     This  dinner,  you  sec, 
is  another  of  those  baked  meals — every  item  done  in  the  oven.     The  fish  of 
course,  will  be  done  in  the  broiling  pan  in  the  oven  under  the  direct  flame, 
though  it  might  be  b aired. 

Guess  I'd  better  stop  here  and  tell  you  just  exactly  how  to 
broil  that  mackerel.     First  select  a  fat,  salt  mackerel  and  soak  it  over- 
night in  cold  water  enough  to  cover  ;it.     If  the  fish  is  still  very  salty 
after  soaking,  place  it  in  a  skillet,  cover  with  fresh  cold  water,  and  allow 
the  water  to  come  to  a  boil.     Then  pour  it  off  and  broil  the  fish. 

If  sufficient  salt  has  been  removed  simply  by  soaking  overnight, 
you  don't  have  to  bother  with  this  second  soaicing. 

ITow  place  the  fish,  spit  side  up,  under  the  flame  of  the  broiling 
oven  and  cook  it  slowly  until  it  is  a  light  brown.    Then  slip  onto  a  hot 
platter,  add  the  melted  butter,  and  garnish  with  thin  slices  of  lemon  and 
spigs  of  parsley. 

Baked  onions  in  tomato  sau.ee  to  go  with  the  fish.     Birections  for 
fixing  them  are  to  be  found  on  page  53  of  the  green  cookbook  so  I'm  not 
going  to  spend  ax.ymore  time  on  them. 

This  brings  us  to  dessert— Butch  apple  cake.    Beady  for  the 

recipe? 

First,  there's  quite  a  list  of  ingredients—ten  to  be  exact.  Let' 

write  them. 
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2  cups  sifted  flour 

3/4  teaspoon  salt 

4  teaspoons  baking  powder 

1  tablespoon  sugar 

4-  tablespoons  fat 


l/2  cup  milk  or  enough  to  make 
a  dough  stiff  enough  to  roll 
10  medium  sized  apples 
3/4  cup  sugar 

l/4  teaspoon  cinnamon,  and 
2  tablespoons  butter 


r*l-l-  read  those  again.  (Repeat.) 

IJix  and  sift  the  dry  ingredients.     Cut  in  the  shortening  with 
a  biscuit  cutter  or  rub  it  in  lightly  with  the  finger  tips.    Malic  a  well 
o-cct  of  the  flour  and  add  the  milk  gradually,  and  stir  from  the  center  with 
a  fork,  until  a  dough  is  made  that  is  stiff  enough  to  roll.    Knead  very 
lightly  until  well  mixed.    Pat  the  dough  into  a  sheet  about  l/2  inch 
thick,    Mid  cover  the  bottom  of  a  deep  baking  tin. 

Pare  and  core  the  apples,  and  cut  them  in  half-moon  slices.  Set 
the  slices,  overlapping  each  other,  in  close  rows  on  the  dough. 

;"iz  the  cinnamon  and  suga.r,  and  sprinkle  it  over  the  apples. 
Dot  with  butter,  partially  cover  the  tin,  and  bake  in  a  moderately  hot  oven 
(400°f)  until  the  apples  are  almost  tender.    Remove  the  cover  from  the  tin 
and  alio"  the  apples  and  crust  to  brown.    The  time  of  baking  will  be  about 
35  minutes,  depending  somewhat  on  the  apples. 

Two  questions  I'd  like  to  answer  today  before  I  go  home.  The 
first  is  from  a  IZansas  lady  who  asks  how  she  can  be  sure  the  fish  she 
buys  is  fresh.     I'll  tell  yon  what  the  best  fisherman  I  know  told  mc. 
Fresh  fish,  said  ho,  has  full  bright  eyes,  bright  gills,  firm  flesh  and 
a  fresh  o,".oi'.    "/oticc  particularly  whether  the  flesh  along  the  bachbonc 
smells  fresh.    The  first  signs  of  spoilage  are  noticeable  at  this  point. 
The  main  bloo^-  vessel  lies  along  the  backbone. 


The  sedond  question  is  about  oysters.     T.lien  is  an  oyster  a  good 


oyster? 


.\n  ideal  oyster  is  plump,  f irm-meated  and  light  colored  rather  i 
thanljUbx  dar::  or  watery,  altho  there  is  nothing  imhealthful  about  a  dark 
oyster.     Oysters  are  in  season  from  September  to  Hay. 

Have  you  noticed  that  there  are  eight  oyster  recioes  in  the 
new  green  cookbook? 

An;",  there  is  a.  whole  section  on  fish  and  shelf ish. 


Tomorrow: 
the  garden  adviser. 


Some  r.iorc  idea.s  about  outdoor  slants  from 
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